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crystallization, 699 
hydroxy fatty acids, 699 
lesquerella, 699 
lesquerolic acid, 699 
pH, 699 


a@-Linolenic Acid, Degradation of During Heating 


degradation, 1615 
deodorization, 1615 
heating, 1615 
kinetics, 1615 
linolenic acid, 1615 
modeling, 1615 


-inoleic Acid, Oxidative Stability of Encapsulation Cyclodextrins 


cyclodextrin, 1329 
encapsulation, 1329 
kinetics, 1329 
linoleic acid, 1329 


inolenic Acid Oils, a- and y-Linolenic by HPLC and Atmospheric Pressure 


Chemical lonization Mass Spectrometry 
atmospheric pressure chemical ionization mass spectrometry, 129] 
blackcurrant, 129] 
borage, 1291] 
cloudberry, 1291 
evening primrose, 1291] 
@-linolenic acid, 1291 
y-linolenic acid, 1291 
reversed-phase high-performance liquid chromatography, 1291 
triacylglycerols, 1291 


Lipase, Acylation of pL-Menthol with Vinyl Propionate with Immobilized 


Enzyme 
acylating agent, 435 
lipase, 435 
(+)-menthol, 435 
(+)-menthy! propionate, 435 
Pseudomonas cepacia, 435 
stereoselective transesterification, 435 
viny! propionate, 435 


Lipase, Applications of 


applications, 621 
esterification, 621 
esters, 621 

hydrolysis, 621 
lipases, 621 
transesterification, 621 


Lipase, Changes in Hydrolysis Specificities from Rhizomucor miehei 


aggregation, 1395 

fatty acid, 1395 
immobilized lipase, 1395 
interfacial activation, 1395 
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lipase, 1395 
polyunsaturated fatty acid, 1395 
specificity, 1395 
Lipase, Effects of Acyl Binding Site Mutations on Fatty Acid Selectivity of 
Rhizopus delemne 
fatty acid specificity, 1401 
lipase, 1401 
methyl ester hydrolysis, 1401 
molecular modeling, 1401 
mutagenesis, 1401 
protein structure, 1401 
triacylglycerol hydrolysis, 1401 
Lipase, Immobilization of on Porous Polypropylene 
Candida antarctica B 107 
Humicola sp., 107 
immobilization, 107 
lipase, 107 
Rhizomucor miehei, 107 
Rhizopus niveus, 107 
polypropylene, 107 
Lipase, Porcine, Model Substrates for Thermoxidation 
acylglycerol models, 1509 
HPSEC, 1509 
porcine pancreatic lipase, 1509 
thermoxidation, 1509 
triglycerides, 1509 
Lipase, Synthesis of Structured Lipids from Peanut Oil by Immobilized 
Enzyme 
immobilized lipase, 427 
interesterification, 427 
lipase stability, 427 
medium-chain triglycerides, 427 
peanut oil, 427 
structured triglycerides, 427 
Lipase Catalysis, Use with Supercritical Fluid Extraction to Convert Lipids 
to Methyl Esters 
cholesteryl esters, 585 
fatty acid methyl esters, 585 
lipase, 585 
phospholipids, 585 
reaction, 585 
supercritical fluid extraction, 585 
Lipase Catalyzed Esterification, Role of Silica Gel 
diolein, 77 
glycerol, 77 
n-hexane, 77 
lipase-catalyzed esterification, 77 
lipase specificity, 77 
monoolein, 77 
silica gel, 77 
solvent-free systems, 77 
triolein, 77 
tailor-made synthesis, 77 
Lipase, Transesterification of Triterpenes 
adsorption, 255 
citronellyl butyrate, 255 
geranyl caproate, 255 
immobilization, 255 
lipase, 255 
Pseudomonas sp., 255 
reaction parameters, 255 
transesterification, 255 
Lipases, Characterization from Yeasts 
lipases, 1391 
positional specificity, 1391 
yeasts, 1391 
Lipases, Commercially Available, Comparative Study for Hydrolysis of 
Phosphatidylcholine 
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fungi, 1129 
hydrolysis, 1129 
lipase, 1129 
phosphatidylcholine, 1129 
positional specificity, 1129 
reverse micelle, 1129 
source organism, 1129 
Lipases, Synthesis of Flavor Compound with 
biosynthesis, 1471 
Candida antarctica, 147| 
direct esterification, 1471 
n-hexane, 1471 
(Z)-3-hexen-1-yl butyrate, 1471 
lipases, 1471 
Mucor miehei, 1471 
solvent-free medium, 1471 
Lipases, Synthesis of Tricaprin in Organic Solvent 
esterification pattern, 1287 
lipase, 1287 
lipase specificity, 1287 
Lipolytic Activity, in Free and Immobilized Cells of Phoma glomerata 
fungal lipase, 451 
immobilized cells, 451 
lipase, 451 
lipids, 451 
lipolytic activity, 451 
microbial enzyme, 451 
Phoma, 451 
triacylglycerol hydrolysis, 451 
triolein degradation, 451 
whole cells, 451 
Lipoxygenase, Stability of Soybean Oil at High Temperatures 
conjugated dienoic acids, 381 
fatty acids, 381 
oxidative stability, 381 
polymerization, 381 
soybean oils, 381 
Long Chain Fatty Acids, Preparation of Highly Purified Concentrates of 
Eicosapentaenoic and Docosahexaenoic Acids 
Candida antarctica, 1425 
DHA, 1425 
enrichment, 1425 
EPA, 1425 
esterification, 1425 
fish oil, 1425 
lipase, 1425 
n-3 fatty acids, 1425 
Pseudomonas sp., 1425 


M 


Meadowfoam Oil, Single Seed Determination by NIR 
crop improvement, 273 
Limnanthes, 273 
meadowfoam, 273 
near-infrared transmission spectroscopy, 273 
oil content, 273 
Medium-Chain Triglycerides, by Chemical and Lipase Catalysis 
coconut oil, 593 
coconut olein, 593 
medium-chain fatty acid, 593 
Mucor miehei, 593 
Melon Seed Oil, Lipase in Corporation of Oleic Acid into 
acyl donor, 177 
essential fatty acid, 177 
fatty acid profile, 177 
lipase, 177 
melon seed oil, 177 
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methyl oleate, 177 
transesterification, 177 
triacylglycerol, 177 
Monoacylglycerols, a-Forms of 
conformational disorder, 1569 
DSC, 1569 
o-form, 1569 
isomerization, 1569 
long spacing, 1569 
phase transition, 1569 
sub-at-form, 1569 
water-swelling behavior, 1569 
X-ray diffraction, 1569 
Mung Bean Hulls, Antioxidant Activity of 
antioxidant activity, 1059 
BHA, 1059 
free radical, 1059 
mung bean hulls, 1059 
natural antioxidant, 1059 
reducing power, 1059 
scavenging effect, 1059 
soybean oil, 1059 
synergistic effect, 1059 
tocopherol, 1059 
Mustard Seed Oil, Determination of Fatty Acid by NIR 
Brassica carinata Braun, 1595 
Ethiopian mustard, 1595 
fatty acid composition, 1595 
global calibrations, 1595 
intact-seed samples, 1595 
near-infrared reflectance spectroscopy, 1595 
NIRS, 1595 
spectral analysis, 1595 


N 


New Crops, Online Database for 
composition, 723 
database, 723 
germplasm, 723 
Internet, 723 
oilseed, 723 
triglyceride, 723 
Nuclear Magnetic Resonance, Spectral Confirmation of Fatty Acid Methyl 
Ester Isomers 
carbon-13, 1335 
nuclear magnetic resonance (NMR), 1335 
partially hydrogenated soybean oil, 1335 
positional isomers, 1335 
trans-monounsaturated fatty acid, 1335 
Nut Pines, AS-Olefinic Acids from 
nut pine seed oil, 613 
AS-olefinic acids, 613 
Pinus cembroides edulis, 613 


O 


Oat Groats and Hulls, Antioxidants from 
antioxidants, 303 
GC-MS identification, 303 
oats, 303 
peroxide values, 303 
phenolics, 303 

Octadecdienote, Synthesis of cis-9-trans-11 from Methy! Ricinoleate 
castor oil, 1011 
conjugated linoleic acid (CLA), 1011 
ricinoleic acid, 1011 
synthesis, 1011 


Olefinic AS Acids, What Defines Unusual, 619 
Olive Oil, Evolution of Phenolic Compounds During Storage 
antioxidants, 1259 
caffeic acid, 1259 
complex phenols, 1259 
hydroxytyrosol, 1259 
oleuropein, 1259 
olive oil, 1259 
olive ripeness, 1259 
phenolic compounds, 1259 
secoiridoid glucoside, 1259 
tyrosol, 1259 
Olive Oils, Characterization of Enzyme Processed 
biotechnology. 1105 
new processing, 1105 
olive oil, 1105 
organoleptic and chemical-physical characteristics, 1105 
ortho-diphenols, 1105 
other antioxidants, 1105 
overall quality indices, 1105 
pectolytic enzyme adjuvant, 1105 
pigment content, 1105 
resistance to autoxidation, 1105 
Olive Oils, Stability of Related to Olive Conditions 
chemometrics, 1017 
HPLC, 1017 
oil stability, 1017 
olive conditions, 1017 
OLS, 1017 
orthodiphenols, 1017 
PCA, 1017 
PLS, 1017 
polar compounds, 1017 
virgin olive oils, 1017 
Oxidation of Oil/Water Emulsions, Inhibition by B-carotene and 
Tocopherols 
antioxidant, 1047 
B-carotene, 1047 
emulsion, 1047 
prooxidant, 1047 
tocopherols, 1047 
Oxidative Stability, Rancimat Evaluation of Fish Oils 
conductivity difference, 331 
fish oil, 331 
induction period, 331 
oxidative stability, 331 
rancidity, 331 
Rancimat, 331 


P 


| Palmitoyl, 2-Oleoy!-3-stearoylglycercol, Crystallization of 
cocoa butter, 693 
crystallization, 693 
DSC, 693 
kinetics, 693 
polarized-light microscopy, 693 
polymorphism, 693 
POS, 693 
solidification, 693 
spherulite, 693 
triacylglycerol, 693 
Palm Oil, Alcoholysis by Lipase 
alcoholysis, 113 
mycelial lipase, 113 
stability, 113 
Palm Oil, Breeding and Biotechnology Improvement of 
biotechnology, 1451 
breeding, 1451 
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genetic engineering, 1451 
oil palm, 1451 
palm oil, 1451 
Palm Oil, Effects of Repeated Heating on Thermal Behavior 
CPO, 393 
DSC, 393 
fractionation, 393 
repeated heating, 393 
thermal behavior, 393 
Palm Oil lodine Value, Determination by DSC 
DSC, 939 
HPLC, 939 
iodine value, 939 
palm oil, 939 
thermal behavior, 939 
triglyceride, 939 
Palm Olein, Clouding of by Triacylglycerols 
clouding, 1553 
nucleation, 1553 
palm olein, 1553 
triglycerides, 1553 
Palm Stearin, Lipase Interesterification of 
high-melting palm stearin, 589 
low-melting palm stearin, 589 
Mucor miehei lipase, 589 
palm stearin, 589 
Peanut, Fatty Acid Composition of Germplasm and Epoxy and Eicosenoic Acids 
Arachis hypogaea, 1235 
cis-11-eicosenoic acid, 1235 
cis-9,10-epoxystearic acid, 1235 
coronaric acid, 1235 
epoxy fatty acids, 1235 
fatty acid composition, 1235 
peanut, 1235 
vernolic acid, 1235 
Peanuts, Moisure and Aflatoxin Analysis 
aflatoxin, 285 
Arachis hypogeae, 285 
Aspergillus flavus, 285 
groundnuts, 285 
liquid chromatography, 285 
moisture, 285 
mycotoxin, 285 
peanuts, 285 
water slurry, 285 
Petroselenic Acids, Determination Along with Oleic in Oils 
high-resolution gas chromatography—mass spectrometry, 935 
petroselinic acid determination, 935 
petroselinic acid/oleic acid ratio, 935 
Phenolic Compounds, Antioxidant Activity of 
allyl group, 557 
antioxidant, 557 
electron spin resonance, 557 
eugenol, 557 
free radical, 557 
honokiol, 557 
lipid oxidation, 557 
mangolol, 557 
oxidation, 557 
phenolic compound, 557 
Phosphatidy! Glycerol, Synthesis from Soybean Lecithin 
enzyme immobilization, 87 
phosphatidylglycerol, 87 
phospholipase D, 87 
soybean lecithin, 87 
Phospholipid Emulsions, Microfiltration and Stabilization by Microporous 
Glass Membrane 
egg yolk phospholipid, 1255 
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emulsion, 1255 
emulsion stability, 1255 
microfiltration, 1255 
microporous glass membrane, 1255 
Phospholipids, Antioxidant Activity and Active Sites 
amine, 1531 
antioxidant, 1531 
choline, 1531 
ethanolamine, 1531 
fish lipid, 1531 
hydroxyamine, 1531 
lipid oxidation, 1531 
phosphatidylcholine, 1531 
phosphatidylethanolamine, 1531 
phospholipid, 1531 
Phospholipids, Antioxidant Properties 
activity index, 293 
fatty acid profile, 293 
induction time, 293 
phospholipids, 293 
Phospholipids, Determination in Sunflower Oil 
high-performance liquid chromatography, 511 
phospholipids, 511 
solid-phase extraction, 511 
sunflower oil, 511 
water degumming, 511 
Phospholipids, Distribution of Fatty Acids in Microwave Heated Soybean 
cultivar, 915 


fatty acids, 915 

microwave roasting, 915 
phosphatidylcholine, 915 
phosphatidylethanolamine, 915 
phosphatiaylinositol, 915 


phospholipids, 915 
positional distribution, 915 
soybeans, 915 
Phospholipids, Enzymatic Hydrolysis of 
arachidonic acid, 1415 
DHA, 1415 
docosahexaenoic acid, 1415 
formula, 1415 
hydrolysis, 1415 
lipase, 1415 
lipozyme, 1415 
partial hydrolysis, 1415 
phospholipid, 1415 
water activity, 1415 
Phospholipids, Microwave Roasting in Soybeans 
fatty acid distributions, 117 
microwave roasting, 117 
moisture, 117 
phosphatidylcholine, 117 
phosphatidylethanolamine, | 17 
phospholipids, 117 
soybeans, 117 
Photosensitized Oxidation, Quenching and Kinetics of Ascorby] Palmitate 
ascorby] palmitate, 1053 
kinetics, 1053 
linoleic acid, 1053 
mechanism, 1053 
photooxidation, 1053 
singlet oxidation quenching, 1053 
soybean oil, 1053 
Phytosterol Oxides, in Potato Chips and Vegetable Oils 
campesterol oxides, 647, 659 
frying oils, 659 
frying vegetable oils, 647 
high-oleic sunflower oil, 647, 659 
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palm oil, 647 
rapeseed oil/palm oil blend, 659 
sitosterol oxides, 647, 659 
stigmasterol oxides, 659 
storage effect, 647 
sunflower oil, 647, 659 
vegetable oils, 659 
Pinaceae Seed Oil, Bishomopinolenic Acid Content of 
bishomopinolenic acid, 1583 
conifers, 1583 
4,4-dimethyloxazoline derivative, 1583 
mass spectrometry, 1583 
picolinyl ester, 1583 
Pinaceae, 1583 
seed oil, 1583 
Platinum Catalysts, Hydrogenation of Linoleic Acid Alumina Supported 
catalytic hydrogenation, 525 
cis/trans isomerization, 525 
double-bond migration, 525 
iridium, 525 
isomers of dienoic and monoenoic acids, 525 
linoleic acid, 525 
palladium, 525 
platinum, 525 
ruthenium, 525 
selectivity for monoenoic acid, 525 
Polyunsaturated Fatty Acids, Industrial High Performance Liquid 
Chromatography of 
DHA, 1435 
docosahexaenoic acid ester, 1435 
n-6 docosapentaenoic acid ester, 1435 
DPA, 1435 
preparative high-performance liquid chromatography, 1435 
single-cell oil, 1435 
Printing Inks, from Rapeseed and Sunflower Oils 
alkyd resin, 481 
fatty acids, 481 
offset ink, 481 
oil length, 481 
rapeseed oil, 481 
sunflower oil, 481 
Printing Inks, Varnish and Ink Formulations from Rapeseed and Sunflower 
Oils 
drying properties, 1227 
heatset formulation, 227 
methyl ester, 1227 
offset printing ink, 1227 
quickset formulation, 1227 
rapeseed oil-modified alkyd, 1227 
sunflower oil-modified alkyd, 1227 
varnish, 1227 
Protease, Purification and Characterization of 
cold-active protease, 1611 
extracellular protease, 1611 
metalloprotease, 1611 
psychrotrophic bacteria, 1611 
Serratia marcescens AP3801, 1611 
Pulses, Tocopherol and Fatty Acid Content of Indian 
bengal gram, 1603 
black gram, 1603 
fatty acids, 1603 
green gram, 1603 
horse gram, 1603 
Indian pulses, 1603 
legumes, 1603 
tocopherols, 1603 
tocotrienols, 1603 


R 
Randomization of Oil, Lipase Catalysis in Flowing Supercritical Carbon 
Dioxide 
dropping point, 635 
enzyme, 635 
lipase, 635 
palm olein, 635 
randomization, 635 
solid fat content, 635 
supercritical carbon dioxide, 635 
Reflectance Fourier Infrared Spectroscopy, Use for Triglyceride and Oleic 
Acid Adsorption on Magnesium Silicates 
adsorption, 289 
FTIR spectroscopy, 289 
magnesium silicate, 289 
oleic acid, 289 
triacylglycerol, 289 
Rice Hull Ash, Use as Support for Lipase 
Candida cylindracea lipase, 173 
enzyme immobilization, 173 
enzyme in organic solvent, 173 
kinetic properties, 173 
rice hull ash, 173 
thermal stability, 173 


S 


Sanda!wood, Separation and Identification of Triximenynin from 
gas chromatography, 1269 
high-performance liquid chromatography, 1269 
sandalwood (Santalum spicatum), 1269 
thin-layer chromatography, 1269 
triximenynin, 1269 
ximenynic acid (santalbic acid), 1269 
Sesame Oil, Antioxidants in Affected by Processing and Storage 
antioxidants, 143 
hexanal, 143 
oxidative stability, 143 
sesame oil, 143 
sesamin, 143 
sesamolin, 143 
y-tocopherol, 143 
Sesame Oil, Effects of Processing on Stability 
dehulling, 215 
microwaving, 215 
oxidative stability, 215 
roasting, 215 
sesame seed oil, 215 
steaming, 215 
Sesame Oil, Isothermal Crystallization of Tripaimitin in 
Avrami equation, 69 
crystallization, 69 
polymorphism, 69 
sesame oil, 69 
tripalmitin, 69 
Sesame Paste, Effects of Processing on Precursor Amino Acids 
flavor, 667 
free amino acids, 667 
microwaving, 667 
processing, 667 
roasting, 667 
sesame seeds, 667 
steaming, 667 
tehina, 667 
volatiles, 667 
Sesame Seeds, Hydrocarbons from Roased and Irradiated 
detection of post-irradiation, 469 
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Florisil column chromatography, 469 
gas chromatography, 469 
hydrocarbon(s), 469 

irradiation, 469 

sesame oil, 469 

sesame seed, 469 


Shark Lipids, Location of Double Bonds in by Nitric Oxide Chemical 


Ionization Mass Spectrometry 
characteristic acylium ions, 923 
chemical ionization with NO*, 923 
ether di-O-methylglycerols, 923 
gas chromatography/mass spectrometry, 923 
glycerol ethers, 923 
hexadec-9-enylglycerol, 923 
liver oil of shark Centrophorus squamosus, 923 
location of double bond in monoalkenylglycerols, 923 
octadec-9-enylglycerol, 923 
selachyl alcohol, 923 
Shark Liver Oils, Supercritical Fluid Analysis 
diacylglycerol ether, 497 
glycerol ethers, 497 
iodine value, 497 
marine oil, 497 
shark liver oil, 497 
squalene, 497 
supercritical fluid chromatography, 497 
thin-layer chromatography, 497 
triacylglycerols, 497 
unsaponifiable matter, 497 
Silver lon HPLC, Gradients for in cis-trans Bonds 
acetonitrile, 1177 
cis-isomers, 1177 
evaporative light-scattering detector, 1177 
fatty acid methyl esters, 1177 
fatty alcohols, 1177 
gradient elution, 1177 
n-heptane, 1177 
silver-ion HPLC, 1177 
trans-isomers, 1177 
triacylglycerols, 1177 
Soy Hull Carbon as Adsorbents, Effect of Carbonization Time 
adsorbents, 1549 
carbon, 1549 
FTIR spectroscopy, 1549 
oil processing, 1549 
soy hull, 1549 
X-ray diffraction, 1549 
Soy Hulls, Adsorbent Source in Processing 
adsorbents, 685 
carbon, 685 
FT-IR, 685 
oil processing, 685 
SEM, 685 
soy hull, 685 
X-ray diffraction, 685 
Soy Lecitihin, Monoester Interchange by Microbial Lipase 
interchange reaction, 761 
interfacial tension, 761 
Mucor miehei lipase, 761 
soy lecithin, 761 
Soy Phospholipids, Enzymatic Alcoholysis of 
alcoholysis, 597 
column chromatography, 597 
long-chain alcohol esters, 597 
lysophospholipid, 597 
Mucor miehei lipase, 597 
short- and long-chain alcohols, 597 
soy phospholipid, 597 
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Soy Protein Isolates, Odor and Flavor Contribution of 2-Penty! Pyridine 
flavor analysis, 1575 
olfactory analysis, 1575 
2-pentyl pyridine, 1575 
soybean protein isolate, 1575 
Soy Proteins, Effects of Drying Methods on Functionality 
disulfide cleavage, 195 
freeze-drying, 195 
soy proteins, 195 
spray-drying, 195 
Soy Proteins, Non Polar Lipids from 
butyl esters, 461 
dehydroabietic acid methyl ester, 461 
dehydroabietinal, 461 
gas chromatography, 461 
hexane-defatted soybean flakes, 461 
lipids, 461 
mass spectroscopy, 461 
phenols, 461 
soy protein isolates, 461 
2-butyl-2-octenal, 461 
Soy Proteins, Use in Fish Diets 
crayfish, 187 
fish, 187 
phosphatidylcholine, 187 
salmon, 187 
soy protein concentrates, 187 
Soybean Oil, Drying Properties of Metathesized 
coating, 703 
drier, 703 
drying, 703 
heat polymerized oil, 703 
ink, 703 
linseed oil, 703 
metathesis, 703 
paint, 703 
soybean oil, 703 
viscosity, 703 
Soybean Oil, Hydrolysis by Enzymes for Availability and Recovery 
enzymatic hydrolysis, 1543 
extraction, 1543 
hexane extraction, 1543 
oilseed pretreatment, 1543 
soybean, 1543 
soybean pretreatment, 1543 
Soybean Oil, Kinetics of Transesterification 
biodiesel, 1457 
kinetics, 1457 
methyl esters, 1457 
mixing, 1457 
renewable fuels, 1457 
soybean oil, 1457 
transesterification, 1457 
triglycerides, 1457 
Soybean Oil Oxidation, Inhibition by Extracts of Dry Beans 
antioxidants, 1025 
chelators, 1025 
flavonoids, 1025 
legumes, 1025 
oxidation, 1025 
pinto beans, 1025 
polyphenols, 1025 
vegetable oil, 1025 
Soybean Oils, Oxidative Stability of High-Palmitate Low-Linolenate 
hydrogenation, 299 
oxidative stability, 299 
peroxide values, 299 
soybean oils, 299 
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trans fatty acids, 299 
Soybean Quality, New Approach to Genetic Alteration 
amino acids, 983 
composition, 983 
genetics, 983 
Glycine soja, 983 
protein quality, 983 
storage protein, 983 
wild soybean, 983 
11S, 983 
7S, 983 
Soybeans, Genetic Regulation of Linolenic Acid in Wild Accessions 
composition, 159 
genetics, 159 
Glycine max, 159 
Glycine soja, 159 
industrial use, 159 
interspecific mating, 159 
linolenic acid, 159 
oil, 159 
soybean, 159 
wild soybean, 159 
Soybeans, Phospholipid Fatty Acid Composition of 
fatty acid sterospecific distribution, 1587 
gas chromatography, 1587 
genetic modification of soybeans, 1587 
phosphatidylcholine, 1587 
phosphatidylethanolamine, 1587 
phosphatidylinositol, 1587 
phospholipase A, 1587 
phospholipid, 1587 
thin-layer chromatography, 1587 
Sterols by Gas Chromatography, Vegetable Oils and Milk Fat 
adulteration, 131 
capillary gas-chromatographic analysis, 131 
methy] esters, 131 
milk fat, 131 
olive oil, 131 
palm oil, 131 
sterols, 131 
sunflower oil, 131 
unsaponifiable, 131 
vegetable oil, 131 
Structured Lipids, by Enzymatic Incorporation of Short Chain Acids into 
Triolein 
acidolysis, 269 
enzymatic syntheis, 269 
lipase, 269 
organic solvent, 269 
reduced-calorie fat, 269 
Rhizomucor miehei, 269 
structured lipid, 269 
triolein, 269 
Structured Lipids, Enzymatic Synthesis of Low Calorie 
interesterification, 1409 
lipase, 1409 
low-calorie lipids, 1409 
Rhizomucor miehei, 1409 
structured lipids, 1409 
tricaprin, 1409 
tricaprylin, 1409 
tristearin, 1409 
Structured Lipids, Synthesis by Lipases 
fatty acid chainlength, 579 
hydrolysis, 579 
immobilized lipase, 579 
interesterification, 579 
silver nitrate thin-layer chromatography, 579 


sn-2 position fatty acid, 579 
structured lipids, 579 
Structured Triacylglycerols, from Papaya Latex Catalysis 
hydrogenated soy oil, 1447 
low-calorie fats, 1447 
short-chain triglycerides, 1447 
triacylglycerols, 1447 
tributyrin, 1447 
Sunflower and Soybean Oils, Triacylglycerol Composition and Structure of 
Genetically Modified 
fatty acid composition, 989 
genetic modification, 989 
sunflower oil, 989 
soybean oil, 989 
triacylglyceride composition, 989 
triacylglyceride stereospecificity, 989 
Sunflower Oil, Stereospecific Analysis of Triacylglycerols of Normal and 
High Oleic 
normal and high-oleic sunflower oils, 927 
sterospecific analysis, 927 
triacylglycerols, 927 
Sunflower Seed Oil, Kinetic Study of Autoxidation 
autoxidation, 1323 
kinetics, 1323 
mechanism, 1323 
peroxide value, 1323 
reaction rate, 1323 
sunflowerseed oil, 1323 
weight change, 1323 


T 


Tallow and Grease, Low Temperature Properties of Alkyl Esters of 
alkyl esters, 951 
cloud point (CP), 951 
cold filter plugging point (CFPP), 951 
crystallization onset temperatures, 951 
kinematic viscosity, 951 
low-temperature flow test (LTFT), 951 
pour point (PP), 951 
Tempeh, Antioxidant from Fermented Soybeans 
antioxidants, 477 
soybeans (fermented), 477 
5-(6-tocopheroxy )-6-tocopherol, 477 
Tocopherols in Vegetable Oils, Correlation with Fatty Acid Composition 
biosynthesis, 375 
fatty acid, 375 
multivariate statistics, 375 
principal-component analysis, 375 
tocopherol, 375 
vegetable oils, 375 
y-Tocopherol, Antioxidant Activity of in Triglycerides 
antioxidant, 549 
natural triacylglycerols, 549 
y-tocopherol, 549 
Total Fat in Food, Gravimetric Determination of 
diet composition, 137 
fat, 137 
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